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7 reaches set 

temperature output beforehand set when steam cooking, a 
control portion 5 

intermittently opens a solenoid valve 6 for water, water in 
a feed water tank 

12 is dropped into a water receiving pan 8, and steam is 
generated. The steam 

is evenly injected into the oven box from the holes of a 
heat shielding plate 

10. Thus, since waterdrops are first dripped on to the 
water receiving pan 8 

when the temperature of the element 7 reaches set 
temperature, the generation 

of steam is accelerated, and the steam cooking can be 

performed simply and 

rapidly. 
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ABSTRACT : 

PURPOSE: To enlarge a cooking range by steam, and to 
speed up steam cooking 

by a method wherein water is supplied into an oven box when 

temperature in the 

oven box reaches set temperature. 

CONSTITUTION: A heat source 9 such as a burner, etc. and 
a temperature 

sensing element 7 such as a thermistor, etc. are mounted to 
a lower portion in 

an oven box. When oven cooking, the heat source 9 is 
controlled by the output 

of the temperature sensing element 7 to maintain 
temperature in the oven 

constant. If the output of the temperature sensing element 
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